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ing Enzyme Inhibitory Effect Derived from Hy- 
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cle 1611 
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on Antimicrobial Packaging and its Applica- 
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AEDA 
Static Headspace and Aroma Extract Dilution 
Analysis of Parmigiano Reggiano Cheese 794 
Aroma-active Components of Liquid Cheddar 
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Naturally Contaminated with Salmonella Mban- 
daka 1777 
Inactivation of Escherichia coli 0157:H7 on Inoc- 
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(Cervus elaphus) Meat: Effects of Muscle Type, 
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Spanish Dry-cured Ham 64 
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Optimization of Extraction of Anthocyanins from 
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Distribution and Physiological Functions of Caf- 
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Potato Genotypes 111 
antioxidant 
Antioxidative Activity and Safety of 50% Ethanol- 
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Effects of Antioxidants in Polyethylene Film on 
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erocyclic Aromatic Amine Formation and Over- 
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ties 810 
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pounds 1622 
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Odor Volatiles and Lipid Oxidation in Irradiated 
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nates 1631 
Effect of Antioxidants on Consumer Acceptance of 
Irradiated Turkey Meat 1659 
Influence of Antioxidant Addition and Processing 
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tein 1691 
Quality of Commercial Apple Juices Evaluated on 
the Basis of the Polyphenol Content and the 
TEAC Antioxidant Activity 1844 
Biochemical and Functional Properties of Her- 
ring (Clupea harengus) Byproduct Hydroly- 
sates 2196 
Irradiation Effects on Free Radical Scavenging 
and Antioxidant Activity of Phytic Acid 2221 
Antioxidant Properties of Milled-Rice Co-Prod- 
ucts and Their Effects on Lipid Oxidation in 
Ground Beef 2672 
antioxidant activity 
Comparison of Antioxidant Activities of Isofla- 
vones from Kudzu Root (Pueraria lobata 
Ohwi) 2117 
Effects of Light, Oxygen, and pH on the Absor- 
bance of 2,2-Diphenyl-1-picrylhydrazyl 487 
In Vitro Iron Bioavailability and Antioxidant Ac- 
tivity of Raisins 701 
antioxidant properties 
Assessment of the Antioxidant Properties During 
Storage of a Dessert Made from Grape, Cherry, 
and Berries 1525 
antioxidant-—prooxidant balance 
Vascular Infusion as a Means to Improve the An- 
tioxidant-Prooxidant Balance of Beef 1149 
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cals and its Cytotoxic Effects on the MCF-7 
Cell 466 
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ages, Light, and Storage Temperature on the Ox- 
idative Stability of Extruded Oat Packaged in Ni- 
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using Dynamic Vapor Sorption Atmospheric 
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try 2158 
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Apple Polyphenol Oxidase Inhibitor(s) from Com- 
mon Housefly (Musca Domestica L) 1942 
Textural Changes in Apple Tissue During Pulsed 
Electric Field Treatment 249 
Evaluation of Textural Properties and Microstruc- 
ture During Storage of Minimally Processed Ap- 
ples 312 
Apple Rings as a Model for Fruit Drying Behav- 
ior: Effects of Surfactant and Reduced Osmolali- 
ty Reveal Biological Mechanisms 563 
Vapor-phase Decontamination of Apples Inocu- 
lated with Escherichia coli 1003 
Efficacy of 1% Hydrogen Peroxide Wash in De- 
contaminating Apples and Cantaloupe Mel- 
ons 1793 
Representativeness of Apple Aroma Extract Ob- 


tained by Vacuum Hydrodistillation: Compari- 
son of Two Concentration Techniques 2411 
Kinetic Analysis of Osmotic Dehydration Carried 
Out with Reused Sucrose Syrup 2701 
Lethal and Sublethal Action of Acetic Acid on Sal- 
monella In Vitro and on Cut Surfaces of Apple 
Slices 2793 
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Critical Factors Affecting the Destruction of Es- 
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Mixed Model Analysis of Sensory Characteristics 
of Irradiated Apple Cider 1498 
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see juice, apple 
apple, braeburn 
Effect of 1-Methylcyclopropene on the Quality of 
Fresh-cut Apple Slices 1910 
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Effect of Solid Content and Lipid Content of Whey 
Protein Isolate-Beeswax Edible Coatings on 
Color Change of Fresh-cut Apples 2186 
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Effect of 1-Methylcyclopropene on the Quality of 
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Differentiation in the Lipid Quality of Wild and 
Farmed Seabass (Dicentrarchus labrax) and 
Gilthead Sea Bream (Sparus aurata) 128 
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Comparison of Antioxidant Activities of Isofla- 
vones from Kudzu Root (Pueraria lobata 
Ohwi) 2117 
Arctic char 
Effect of Fish Attributes and Handling Stress on 
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Kinetics of Lysine and Other Amino Acids Loss 
During Extrusion Cooking of Maize Grits 496 
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noleic Acid (CLA) Using Two-step Urea-inclu- 
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Aroclors 
Determination of PCBs in Fish Using Enzyme- 
linked Immunosorbent Assay (ELISA) 133 
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Static Headspace and Aroma Extract Dilution 
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Effect of Flour Quality, Ascorbic Acid, and DATEM 
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Wheat-Flour Dough as Affected by En- 
zymes 2804 
barley flour 
Utilization of Transglutaminase to Increase the 
Level of Barley and Soy Flour Incorporation in 
Wheat Flour Breads 2453 
barrels 
Sensory Descriptive Analysis of Red Wines Un- 


dergoing Malolactic Fermentation with Oak 
Chips 1075 
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Farmed Seabass (Dicentrarchus labrax) and 
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beans 
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Antioxidative Activity and Safety of 50% Ethanol- 
ic Red Bean Extract (Phaseolus radiatus L. vat. 
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beef 
Effects of Antioxidants in Polyethylene Film on 
Fresh Beef Color 99 
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Reduction of Escherichia coli 0157:H7 and Lacto- 
bacillus Plantarum Numbers on Fresh Beef by 
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ed with Carbohydrate-Lipid Composites 2050 
Brine Ingredients Alter the Immunoassay of Lac- 
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beef, ground 
Rapid Determination of Spinal Cord Content in 
Ground Beef by Attenuated Total Reflectance 
Fourier Transform Infrared Spectroscopy 124 
Antioxidant Action of Borage, Rosemary, Orega- 
no, and Ascorbic Acid in Beef Patties Packaged 
in Modified Atmosphere 339 
influence of Different Unifloral Honeys on Het- 
erocyclic Aromatic Amine Formation and Over- 
all Mutagenicity in Fried Ground-beef Pat- 
ties 810 
Effects of Ascorbic Acid and Antioxidants on the 
Lipid Oxidation and Volatiles of Irradiated 
Ground Beef 1680 
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Color of Irradiated Ground Beef 1686 
Comparison of the Real-time Microrespirometer 
and Aerobic Plate Count Methods for Determi- 
nation of Microbial Quality in Ground 
Beef 2758 
beeswax 
Effect of Hydroxypropyl Methylcellulose-Lipid 
Edible Composite Coatings on Plum (cv. Autumn 
giant) Quality During Storage 879 


berries 
Assessment of the Antioxidant Properties During 
Storage of a Dessert Made from Grape, Cherry, 
and Berries 1525 
beverage 
A Protocol for Measurement of In Vivo Aroma Re- 
lease from Beverages 1123 
bifidobacteria 
Survival and Metabolic Activity of Microencapsu- 
lated Bifidobacterium longum in Stirred Yo- 
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Biotransformation of Isoflavones by Bifidobacte- 
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Hydrolysate 2090 
bile salts 
Binding of Bile Salts by Soluble Fibers and Its Ef- 
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biochemical properties 
Biochemical and Physicochemical Characteristics 
of Muscle and Natural Actomyosin Isolated from 
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Cold Plasma Synthesis of Poly(ethylene glycol) - 
like Layers on Stainless-Steel Surfaces to Re- 
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Irradiation Effects on Biogenic Amines in Korean 
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Shrimp with Gas Chromatography Mass Spec- 
trometry Confirmation 1548 
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400 and Alginate Entrapped Naringinase En- 
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The Effect of Zinc on Human Taste Percep- 
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teristics of Bologna Sausages Made with Citrus 
Fiber 710 
Physical, Chemical, and Sensory Properties of Bo- 
logna Sausage Made with Ostrich Meat 1511 
borage 
Antioxidant Action of Borage, Rosemary, Orega- 
no, and Ascorbic Acid in Beef Patties Packaged 
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Influence of Packaging Films on the Sensory and 
Microbiological Evolution of Minimally Pro- 
cessed Borage (Borrago officinalis) 1051 
botulism 
Performance Specification of Time-temperature 
Integrators Designed to Protect Against Botu- 
lism in Refrigerated Fresh Foods 2 
bound water 
Characterization and Modeling of Dielectric 
Properties of Turkey Meat 521 
bovine immunoglobulin G 
Effects of Pulsed Electric Fields and Thermal Pro- 
cessing on the Stability of Bovine Immunoglob- 
ulin G (IgG) in Enriched Soymilk 1201 
bovine plasma proteins 
Influence of Antioxidant Addition and Processing 
Treatment on the Formation of Lipid Oxidation 
Compounds in Spray-Dried Bovine Plasma Pro- 
tein 1691 
bovine serum albumin 
Effect of Disulfide Bond Reduction on Bovine Se- 
rum Albumin-Stabilized Emulsion Gel Formed 
by Microbial Transglutaminase 2215 
bran-extract 
The Inhibitory Effects of Brans and Their Aque- 
ous Extracts on the Lipolysis of Tributyrin Cata- 
lyzed by Calf Pregastric Lipase 1818 
bread 
Sensory Analysis of Whole Wheat/ Soy Flour 
Breads 2141 
Functions of Soy Phosphatidylcholine in Dough 
and Bread Supplemented with Soy Pro- 
tein 1276 
Physicochemical Properties of Bread Baked from 
Flour Blended with Immature Wheat Meal Rich 
in Fructo-oligosaccharides 2448 
Utilization of Transglutaminase to Increase the 
Level of Barley and Soy Flour Incorporation in 
Wheat Flour Breads 2453 


Scanning Electron Microscopy, Rheological Char- 


acteristics, and Bread-Baking Performance of 


Wheat-Flour Dough as Affected by En- 
zymes 2804 
bread staling 
Changes in the Physicochemical Properties of 
Wheat- and Soy-containing Breads During 
Storage as Studied by Thermal Analyses 2022 
bread, hearth 
Effect of Flour Quality, Ascorbic Acid, and DATEM 
on Dough Rheological Parameters and Hearth 
Loaves Characteristics 2201 
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A Quasi-Chemical Kinetics Model for the Growth 
and Death of Staphylococcus aureus in Interme- 
diate Moisture Bread 2530 
breaded fried foods 
Correlating Objective Measurements of Crisp- 
ness in Breaded Fried Chicken Nuggets with 
Sensory Crispness 1308 
breadmaking 
Effect of Welsh Onion (Allium fistulosum L.) on 
Breadmaking Properties 1810 
breakfast cereal 
see cereal, breakfast 
breaking stress 
Effect of the Type of Frying Oil on the Consumer 
Preference for Doughnuts 1038 
brine ingredients 
Brine Ingredients Alter the Immunoassay of Lac- 
tate Dehydrogenase Isozyme 5 in Beef 2072 
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Relating Glucosinolate Content and Flavor of 
Broccoli Cultivars 1043 
broil 
Warner-Bratzler Shear Force Repeatability in 
Beef Longissimus Steaks Cooked With a Convec- 
tion Oven, Broiler, or Clam-shell Grill 668 
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Changes in Color and Phenolic Compounds 
During Oxidative Aging of Sherry White 
* Wine 2461 
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Heat-induced Activation of Polyphenoloxidase 
in Western Rock Lobster (Panulirus cygnus) 
Hemolymph: Implications for Heat Process- 
ing 1928 
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Role of Moisture in Maillard Browning Reaction 
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Commercial-Scale Pulsed Electric Field Process- 
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Effects of Commercial-scale Pulsed Electric Field 
Processing on Flavor and Color of Tomato 
Juice 1600 
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Physicochemical and Sensory Properties of 
Soymilk-incorporated Bulgur 2800 
bulk density 
Physical Properties and Sixth Graders’ Accep- 
tance of an Extruded Ready-to-Eat Sweetpotato 
Breakfast Cereal 2607 
butylated hydroxyanisole 
Simple Resolution of Butylated Hydroxyanisole 
and n-Propyl Gallate in Fatty Foods and Cos- 
metics Samples by Flow-Injection Solid-Phase 
Spectrophotometry 1595 
byproducts 
Biochemical Properties and Consumer Accep- 
tance of Pacific Whiting Fish Sauce 855 
Ca ?* ATPase activity 
Application of Antifreeze Protein for Food Pres- 
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Chilled Actomyosin 1804 
Ca-ATPase 
Effect of Hydrostatic Pressure on Molecular Con- 
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Effects of Boiling on Dietary Fiber Components 
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eracea Var. capitata) 1615 
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In Vitro Iron Bioavailability and Antioxidant Ac- 
tivity of Raisins 701 
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sins 1866 
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Evaluation of Putrescine, Cadaverine, and Indole 
as Chemical Indicators of Decomposition in Pe- 
naeid Shrimp 2178 
caffeic acid derivatives 
Distribution and Physiological Functions of Caf- 
feoylquinic Acid Derivatives in Leaves of Sweet 
Potato Genotypes 111 
cake 
Physical and Sensory Characteristics of Chiffon 
Cake Prepared with Erythritol as Replacement 
for Sucrose 2107 
calcium 
Absorption of Calcium and Magnesium by the 
Fruiting Body of the Cultivated Mushroom Hyp- 
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Culture Media 76 
Microscopic Structure of Opalescent and Nono- 
palescent Pecans 2228 
Effect of Calcium on Physicochemical Properties 
of Fat-free Mozzarella Cheese 2289 
calcium ions 
Structural Changes in Titin and Nebulin Fila- 
ments Specific to Calcium Ions at 0.1 mM: Fac- 
tors of Meat Tenderization During Postmortem 
Aging 756 
Relationship Between Fragmentation of Myo- 
fibrils and Liberation of Phospholipids from Z- 
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anism of Tenderization of Pork and Beef during 
Postmortem Aging 2623 
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Relationship Between Fragmentation of Myo- 
fibrils and Liberation of Phospholipids from Z- 
Disks Induced by Calcium Ions at 0.1 mM: Mech- 
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Effects of Exogenous Calcium Salt Treatments on 
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caliciviruses 
Caliciviruses: A Major Cause of Foodborne III- 
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Influence of Endogenous Proteases and Trans- 
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Improved Culturing Techniques for Campylo- 
bacter 2752 
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Nitrogen-Enriched Atmospheres in Persimmon 
Fruit cv. “Rojo brillante” 1516 
Comparison of the Real-time Microrespirometer 
and Aerobic Plate Count Methods for Determi- 
nation of Microbial Quality in Ground 
Beef 2758 
carbon monoxide 
Use of Carbon Monoxide Packaging for Improv- 
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Efficacy of Cetylpyridinium Chlorine on Salmo- 
nella typhimurium and Escherichia coliO157:H7 
in Immersion Spray Treatment of Fresh-Cut 
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CFD 
Combined CFD and Experimental Approach for 
Determination of the Surface Heat Transfer 
Coefficient During Thermal Processing of 
Eggs 943 


chain management 
Application of a TTI-based Distribution Manage- 
ment System for Quality Optimization of Frozen 
Vegetables at the Consumer End 201 
characterization 
Characterization of Cider Brandy on the Basis of 
Aging Time 1958 
charge 
Physical Properties Important to Electrostatic and 
Nonelectrostatic Powder Transfer Efficiency in 
aTumble Drum 2512 
cheese 
Distribution of Biogenic Amines and Polyamines 
in Cheese 750 
Effects of Starter Culture and Coagulating En- 
zymes on Viscoelastic Behavior and Melt of 
Mozzarella Cheese 1404 
High Resolution Magnetic Resonance Imaging 
Evaluation of Cheese 1982 
Textural Changes of Natural Cheddar Cheese 
During the Maturation Process 2011 
Sensory Changes During Ripening of Raw Ewes’ 
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see flavor, cheese 
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A Noncontact Ultrasound Approach for Mechani- 
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Effect of Calcium on Physicochemical Properties 
of Fat-free Mozzarella Cheese 2289 
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Casein Degradation of Fynbo Cheese Salted with 
NaCl/KCl Brine and Ripened at Various Tem- 
peratures 117 
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Physico-chemical and Sensory Characteristics of 
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Rinse Treatment and Oxygen Barrier Properties 
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Recovery from Whey Using Ion Exchange Chro- 
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Fractionation of Caseins by Anion-exchange 
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Isolation of Peptides with Angiotensin I-convert- 
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cle 1611 
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Characterization of Cider Brandy on the Basis of 
Aging Time 1958 
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Effect of Nonthermal Treatment on the Molecular 
Properties of Mushroom Polyphenoloxi- 
dase 1639 
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Spatial Variation of Convective Heat Transfer Co- 
efficient in Air Impingement Applications 910 
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Improvement in the Microbiological Quality of 
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chrome Oxidase as Indicators of Frozen Storage 
in Cod (Gadus morhua) 2579 
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Quality of Different Honduran Coffees in Rela- 
tion to Several Environments 2356 
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see storage, cold 
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see oils, cold-pressed 
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see salmon, cold-smoked 
cold-smoking processing parameters 
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Transfer Affects Muscle Collagen Content and 
Solubility at Harvest 1814 
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Explained by their Glass Transition Tempera- 
ture and Internal Structure 892 
color 
Physicochemical and Sensory Evaluation of 
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Storage 318 
Antioxidant Action of Borage, Rosemary, Orega- 
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in Modified Atmosphere 339 
Citric Acid and Sodium Citrate Effects on Reduc- 
ing Pink Color Defect of Cooked Intact Turkey 
Breasts and Ground Turkey Rolls 874 
Reaction Between Malvidin 3-Glucoside and (+)- 
Catechin in Model Solutions Containing Differ- 
ent Aldehydes 476 
Effects of Tuber Storage and Cultivar on the Qual- 
ity of Vacuum Microwave-dried Potato 
Chips 690 
Physicochemical Properties of Surimi Seafood as 
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Color of Irradiated Ground Beef 1686 
Rinse Treatment and Oxygen Barrier Properties 
of Films for Improving Quality Retention in Vac- 
uum-Skin Packaged Fresh Chicken 1762 
Microflora and Color of Ground Beef in Gas Ex- 
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Comparison of Two Sensory and Two Instrumen- 
tal Methods to Evaluate Cookie Color 1831 
Mushroom Texture, Cell Wall Composition, Color, 
and Ultrastructure as Affected by pH and Tem- 
perature 1860 
Tenderness and Chemical Composition of Elk 
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od 1882 
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Stability of Dehydrofrozen Green Peas Pretreat- 
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Paste 2351 
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Ham 2362 
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Physicochemical and Sensory Properties of 
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Color Change of Fresh-cut Apples 2186 


(Pages 1-406 = Issue #1: 407-726 = #2, 727-1134 = #3, 1135-1558 = #4, 1559-1894 = #5, 1895-2156 = #6, 2157-2394 = #7, p 2395-2616 = #8, p 2617-2820 = #9) 


2826 JOURNAL OF FOOD SCIENCE—Vol. 68, Nr. 9, 2003 


3 
a 
4 
“ 


com 
see | 
com 
For! 
an 
Pr 
conf 
Mic 
Vi: 
tio 


conj 
The 


owes ce cecal 


2 


JFS: subject index—votume 68. 2003 


color degradation 
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mal Process Optimization: A Case Study on Col- 
or Degradation of Green Peas 545 
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Comparison of Two Sensory and Two Instrumen- 
tal Methods to Evaluate Cookie Color 1831 
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composition 
Effect of Fish Attributes and Handling Stress on 
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conjoint 
The Importance of Taste and Other Product Fac- 
tors to Consumer Interest in Nutraceutical Prod- 
ucts: Civilian and Military Comparisons 1519 
conjugated linoleic acid 
Characterization of Lipase-Catalyzed Structured 
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vones from Kudzu Root (Pueraria lobata 
Ohwi) 2117 

isolated soy protein 
Encapsulation of Fish Oil by an Enzymatic Gela- 

tion Process Using Transgiutaminase Cross- 
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teria, pH, and Headspace Gases in Kimchi, a 
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Casein Degradation of Fynbo Cheese Salted with 
NaCl/KCI Brine and Ripened at Various Tem- 
peratures 117 
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Methodology 1454 
lactic acid bacteria 
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The Use of Biopreservatives in the Control of 
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Fermentation 2310 
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casei 2086 
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tures in Milk Supplemented with Whey Protein 
Hydrolysate 2090 
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Microencapsulation of Lactobacillus casei YIT 
9018 using a Microporous Glass Membrane 
Emulsification System 195 
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Reduction of Escherichia coli 0157:H7 and Lacto- 
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Polylactic Acid and Vacuum Packaging 1422 
f-lactoglobulin 
Ligand and Flavor Binding Functional Properties 
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Interactions of 8-Lactoglobulin and High-meth- 
oxyl Pectins in Acidified Systems 1673 
lactones 
Aroma of Canned Peach Halves Acidified with 
Clarified Lemon Juice 1080 
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Effect of Heat Treatment on Bovine Lactoperoxi- 
dase Activity in Skim Milk: Kinetic and Thermo- 
dynamic Analysis 89 
lactose 
A Process for Increasing the Free Fat Content of 
Spray-dried Whole Milk Powder 210 
large containers 
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Efficacy of Cetylpyridinium Chlorine on Salmo- 
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Using Both Chemical and Biological Fingerprints 
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Effects of Light, Oxygen, and pH on the Absor- 
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Effects of Linoleic Acid on Conjugated Linoleic 
Acid Production by Planktonic Rumen Bacteria 
from Grain-fed Cows 1696 
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Design of Plastic Bottles for Packaging of Virgin 
Olive Oil 170 
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The Inhibitory Effects of Brans and Their Aque- 
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marinus officinalis L.) Extracts in Cooked Pork 
Meat 660 
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Integrators Designed to Protect Against Botu- 
lism in Refrigerated Fresh Foods 2 
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Effects of Antioxidants in Polyethylene Film on 
Fresh Beef Color 99 
Shelf Life Prediction of Cereal-based Dry Foods 
Packed in Moisture-sensitive FilmS 1292 
Modeling the Water Barrier Properties of 
Nylon Film Intended for Food Packaging Appli- 
cations 1334 
Modeling the Lysozyme Release Kinetics from 
Antimicrobial Films Intended for Food Packag- 
ing Applications 1365 
Formation Conditions, Water-vapor Permeability, 
and Solubility of Compression-molded Whey 
Protein Films 1985 
Modeling the Oxygen Barrier Properties of 
Nylon Film Intended for Food Packaging Appli- 
cations 2017 
Effect of Antioxidants on the Production of 
Off-Odor Volatiles and Lipid Oxidation in Irra- 
diated Turkey Breast Meat and Meat Homoge- 
nates 1631 
Effect of Antioxidants on Consumer Acceptance of 
Irradiated Turkey Meat 1659 
Active Modified Atmosphere Packaging of Fresh 
Fruits and Vegetables: Modeling with Tomatoes 
and Oxygen Absorber 1736 
Rinse Treatment and Oxygen Barrier Properties 
of Films for Improving Quality Retention in Vac- 
uum-Skin Packaged Fresh Chicken 1762 
Lethality of Listeria monocytogenes in Fully 
Cooked and Vacuum Packaged Chicken Leg 
Quarters During Steam Pasteurization 2780 
packaging films 
Influence of Packaging Films on the Sensory and 
Microbiological Evolution of Minimally Pro- 
cessed Borage (Borrago officinalis) 1051 
pale soft exudative 
see pork, pale soft exudative 
palm oil 
Functionality of Palm Oil as a Stabilizer in Pea- 
nut Butter 1301 
p-aminobenzoic acid 
Inhibition of Listeria monocytogenes on Hot Dogs 
Using Antimicrobial Whey Protein-based Edible 
Casings 291 
pancreatin 
Inhibition of Streptococcus mutans Growth by 
Hen Egg-derived Fatty Acids 1433 
papaya, rubbery 
Pectinesterase and Polygalacturonase Activities 
and Textural Properties of Rubbery Papaya (Car- 
ica papaya Linn.) 1590 
paperboard 
Plasticizer Effect on Grease Barrier and Color 
Properties of Whey-protein Coatings on Paper- 
board 229 
paprika 
Physico-chemical and Sensory Characteristics of 
Flavored Snacks from Extruded Cassava/ Pi- 
geonpea Flour 363 
parameters 
Estimation of Kinetic Parameters for Nonisother- 
mal Food Processes 728 
Parmigiano Reggiano cheese 
see cheese, Parmigiano Reggiano 
partial freezing 
Effect of Modified Atmosphere Packaging and 
Superchilled Storage on the Microbial and Sen- 
sory Quality of Atlantic Salmon (Salmo salar) 
Fillets 1467 
partial least square regression 
Rapid Determination of Spinal Cord Content in 
Ground Beef by Attenuated Total Reflectance 
Fourier Transform Infrared Spectroscopy 124 
Nondestructive Determination of Moisture and 
Sodium Chloride in Cured Atlantic Salmon 
(Salmo salar) (Teijin) Using Short-wavelength 
Near-infrared Spectroscopy (SW-NIR) 482 


particle interaction 
Separating the Role of Particles and the Suspend- 
ing Fluid for the Flow of Soy Milks 1722 
particle size 
Rheological Properties of Tomato Paste: Influ- 
ence of the Addition of Tomato Slurry 551 
Physical Properties Important to Electrostatic and 
Nonelectrostatic Powder Transfer Efficiency in 
aTumble Drum 2512 
pasteurization 
Physicochemical Properties of a Time-Tempera- 
ture Indicator Based on Immobilization of As- 
pergillus oryzae a-Amylase in Polyacrylamide 
Gel as Affected by Degree of Cross-linking 
Agent and Salt Content 2302 
pasteurization, postcook 
Lethality of Listeria monocytogenes in Fully 
Cooked and Vacuum Packaged Chicken Leg 
Quarters During Steam Pasteurization 2780 
pasteurization, steam 
Lethality of Listeria monocytogenes in Fully 
Cooked and Vacuum Packaged Chicken Leg 
Quarters During Steam Pasteurization 2780 
pasting 
Pasting and Crystalline Property Differences of 
Commercial and Isolated Rice Starch with Added 
Amino Acids 832 
Use of Wheat Flour-Lipid and Waxy Maize 
Starch-Lipid Composites in Wire-Cut Formula 
Cookies 654 
pathogens 
Antimicrobial Properties of Raisins in Beef Jerky 
Preservation 1484 
pathogens, foodborne 
Use of Conventional Media and Thin Agar Layer 
Method for Recovery of Foodborne Pathogens 
from Pressure-treated Poultry Products 2321 
pathogens, injured 
Simultaneous Recovery of Four Heat-injured 
Foodborne Pathogens from a Four-compartment 
Thin Agar Layer Plate 646 
High-Pressure Destruction Kinetics of E. coli 
(29055) in Apple Juice 1750 
Lethal and Sublethal Action of Acetic Acid on Sal- 
monella In Vitro and on Cut Surfaces of Apple 
Slices 2793 
PCB 
Determination of PCBs in Fish Using Enzyme- 
linked Immunosorbent Assay (ELISA) 133 
Omega-3 Fatty Acids and Total Polychlorinated 
Biphenyls in 26 Dietary Supplements 2436 
peanut butter 
Functionality of Palm Oil as a Stabilizer in Pea- 
nut Butter 1301 
Effect of Peanut Butter Manufacture on Vitamin 
E 2211 
peanuts 
see nuts, pea- 
pear juice 
see juice, pear 
pecan 
Microscopic Structure of Opalescent and Nono- 
palescent Pecans 2238 
pectic substances 
Effects of Exogenous Calcium Salt Treatments on 
Inhibiting Irradiation-Induced Softening in 
Diced Roma Tomatoes 2430 
pectinesterase 
Pectinesterase and Polygalacturonase Activities 
and Textural Properties of Rubbery Papaya (Car- 
ica papaya Linn.) 1590 
pectinmethylesterase 
Vacuum Impregnation Pretreatment with Pectin- 
methylesterase to Improve Firmness of Pasteur- 
ized Fruits 716 
Floc Formation and Changes in Serum Soluble 


Cloud Components of Fresh Valencia Orange 
Juice 1169 
Effect of Thermal Processing and Carbon Diox- 
ide-assisted High-pressure Processing on Pect- 
inmethylesterase and Chemical Changes in Or- 
ange Juice 1179 
Mild-Heat and High-Pressure Inactivation of 
Carrot Pectin Methylesterase: A Kinetic 
Study 1377 
2-pentenylfuran, 2-pentylfuran 
Singlet Oxygen Oxidation for 2-Pentylfuran and 
2-Pentenyfuran Formation in Soybean 
Oil 1175 
pentosanase 
Influence of Pentosanase and Oxidases on Water- 
extractable Pentosans During a Straight Bread- 
making Process 31 
pentosans 
Influence of Pentosanase and Oxidases on Water- 
extractable Pentosans During a Straight Bread- 
making Process 31 
peptides 
Identification of Small Peptides Generated in 
Spanish Dry-cured Ham 64 
peptides, bitter 
Isolation and Identification of Bitter Peptides of 
Tryptic Hydrolysate of Soybean 11S Glycinin by 
Reverse-phase High-performance Liquid Chro- 
matography 2416 
pervaporation 
Recovery of Aroma Compounds from Dilute Mod- 
el Blueberry Solution by Pervaporation 2706 
pH 
Role of Covalent and Noncovalent Interactions 
in the Formation of Films from Unheated Whey 
Protein Solutions Following pH Adjustment 
2284 
A Survey on the Potential Mode of Inhibition for 
Oxalic Acid on Polyphenol Oxidase 2479 
Changes of Volatile Compounds, Lactic Acid Bac- 
teria, pH, and Headspace Gases in Kimchi, a 
Traditional Korean Fermented Vegetable Prod- 
uct 849 
Role of pH and ionic Strength on Water Relation- 
ships in Washed Minced Chicken-breast Muscle 
Gels 917 
Effect of Water Activity on the Growth Kinetics 
of Staphylococcus aureus in Ground Bread 
Crumb 982 
The Effect of pH on Inactivation of Pathogenic 
Bacteria on Fresh-cut Lettuce by Dipping Treat- 
ment with Electrolyzed Water 1013 
phantom ingredient testing 
Overcoming the Taste Stigma of Soy 2604 
phenol antioxidant index 
Assessing Antioxidant Activities of Phenolic 
Compounds of Common Turkish Food and 
Drinks on In Vitro Low-density Lipoprotein Oxi- 
dation 2591 
phenol, total, concentration 
Assessing Antioxidant Activities of Phenolic 
Compounds of Common Turkish Food and 
Drinks on In Vitro Low-density Lipoprotein Oxi- 
dation 2591 
phenolic compounds 
Optimization of Extraction of Anthocyanins from 
Black Currants with Aqueous Ethanol 240 
Characterization of Cider Brandy on the Basis of 
Aging Time 1958 
Determination of the Most Bioactive Phenolic 
Compounds from Rosemary Against Listeria 
monocytogenes: influence of Concentration, pH, 
and NaCl 2066 
Assessment of the Antioxidant Properties During 
Storage of a Dessert Made from Grape, Cherry, 
and Berries 1525 
Changes in Color and Phenolic Compounds 
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During Oxidative Aging of Sherry White 
Wine 2461 
phenoloxidase 
A 160-kDa Protein Is Essential for Hemocyanin- 
derived Melanosis of Prawn 765 
phosphatidylcholine 
Functions of Soy Phosphatidylcholine in Dough 
and Bread Supplemented with Soy Pro- 
tein 1276 
phospholipids 
Relationship Between Weakening of Z-disks and 
Liberation of Phospholipids During Postmortem 
Aging of Pork and Beef 94 
phospholipid liberation 
Relationship Between Fragmentation of Myo- 
fibrils and Liberation of Phospholipids from Z- 
Disks Induced by Calcium Ions at 0.1 mM: Mech- 
anism of Tenderization of Pork and Beef during 
Postmortem Aging 2623 
photooxidation 
Singlet Oxygen Oxidation for 2-Pentylfuran and 
2-Pentenyfuran Formation in Soybean 
Oil 1175 
physicochemical properties 
Cryoprotection Affects Physiochemical Attributes 
of Rainbow Trout Fillets 1208 
Physicochemical Characteristics and Quality of 
Refrigerated Spanish Orange-Carrot Juices and 
Influence of Storage Conditions 2111 
Physicochemical and Sensory Properties of 
Soymilk-Incorporated Bulgur 2800 
physiological function 
Distribution and Physiological Functions of Caf- 
feoylquinic Acid Derivatives in Leaves of Sweet 
Potato Genotypes 111 
phytase 
Phytic Acid Degradation in Complementary 
Foods Using Phytase Naturally Occurring in 
Whole Grain Cereals 1855 
phytate 
Yield and Textural Properties of Tofu as Affected 
by the Changes of Phytate Content During Soy- 
bean Storage 1185 
phytic acid 
Phytic Acid Degradation in Complementary 
Foods Using Phytase Naturally Occurring in 
Whole Grain Cereals 1855 
Irradiation Effects on Free Radical Scavenging 
and Antioxidant Activity of Phytic Acid 2221 
phytoestrogens 
Using Both Chemical and Biological Fingerprints 
for the Quality Study of Estrogenic Licorice (Gly- 
cyrrhiza uralensis) 2372 
pigs 
Effects of Dietary Supplementation with Cameli- 
na Oil on Porcine Blood Lipids 671 
pink defect 
Pink Color Defect in Poultry White Meat as Af- 
fected by Endogenous Conditions 742 
Citric Acid and Sodium Citrate Effects on Reduc- 
ing Pink Cotor Defect of Cooked Intact Turkey 
Breasts and Ground Turkey Rolls 874 
pistachio 
Aflatoxin Removal from Pistachio Nuts by Natural 
Natrolite 1225 
pizza 
Antimicrobial Action of Chitosan against Spoil- 
age Organisms in Precooked Pizza 271 
A Descriptive Model for the Kinetics of Gas Re- 
lease in Different Types of Pizzas 996 
planktonic bacteria 
Effects of Linoleic Acid on Conjugated Linoleic 
Acid Production by Planktonic Rumen Bacteria 
from Grain-fed Cows 1696 
plasma fatty acids 
Effects of Dietary Supplementation with Cameli- 
na Oil on Porcine Blood Lipids 671 


plastic bottles 

Design of Plastic Bottles for Packaging of Virgin 
Olive Oil 170 

plastic recycling 

Oxygen Barrier Properties of Whey Protein Iso- 
late Coatings on Polypropylene Films 224 

plasticizer 

Plasticizer Effect on Grease Barrier and Color 
Properties of Whey-protein Coatings on Paper- 
board 229 

Role of Moisture in Maillard Browning Reaction 
Rate in Intermediate Moisture Foods: Compar- 
ing Solvent Phase and Matrix Properties 588 

plum 

1-MCP Treatment Prolongs Postharvest Life of 
‘Santa Rosa’ Plums 1504 

Effect of Hydroxypropyl Methylcellulose—Lipid 
Edible Composite Coatings on Plum (cv. Autumn 
giant) Quality During Storage 879 

PNMR 
Retrogradation of Starch Mixtures Containing 
Rice Starch 260 
polarized light microscopy 
see microscopy, polarized light 
pollack, Walleye 

see fish, pollack, Walleye 

polyamines 

Distribution of Biogenic Amines and Polyamines 
in Cheese 750 

poly(ethylene glycol) 

Cold Plasma Synthesis of Poly(ethylene glycol)- 
like Layers on Stainless-Steel Surfaces to Re- 
duce Attachment and Biofilm Formation by List- 
eria monocytogenes 2772 

polygalacturonase 

Pectinesterase and Polygalacturonase Activities 
and Textural Properties of Rubbery Papaya (Car- 
ica papaya Linn.) 1590 

polylactic acid 

Reduction of Escherichia coli 0157:H7 and Lacto- 
bacillus Plantarum Numbers on Fresh Beef by 
Polylactic Acid and Vacuum Packaging 1422 

polymerase chain reaction 

Molecular Detection of a Histamine Former, Mor- 
ganella morganii, in Albacore, Mackerel, Sar- 
dine, and a Processing Plant 453 

Genetic Variation Within and Among Rainbow 
Trout, Onchorhynchus mykiss, Hatchery Popula- 
tions from Iran Assessed by PCR-RFLP Analysis 
of Mitochondrial DNA Segments 870 

Evaluation of a Polymerase Chain Reaction- 
Based System for Detecting Salmonella Species 
from Pork Carcass Sponge Samples 992 

A PCR Assay for Specific Detection of the Pan- 
demic Vibrio parahaemolyticus 03:K6 Clone 
from Shellfish 1459 

Development of a Polymerase Chain Reaction 
System for the Detection of Dog and Cat Meat in 
Meat Mixtures and Animal Feed 1757 

polymeric trays 

Sterilization of Foodstuffs Using Radio Frequen- 
cy Heating 539 

polymers, brown 

Changes in Color and Phenolic Compounds 
During Oxidative Aging of Sherry White 
Wine 2461 

polyphenoloxidase 

Polyphenol Oxidase from Bean Sprouts (Glycine 
maxL.) 16 

Physicochemical and Sensory Evaluation of 
‘Rocha’ Pear Following Controlle Atmosphere 
Storage 318 

Effect of Nonthermal Treatment on the Molecular 
Properties of Mushroom Polyphenoloxi- 
dase 1639 

Heat-induced Activation of Polyphenoloxidase in 
Western Rock Lobster (Panulirus cygnus) 





Hemolymph: Implications for Heat Process- 
ing 1928 

Apple Polyphenol Oxidase Inhibitor(s) from Com- 
mon Housefly (Musca DomesticaL) 1942 

A Survey on the Potential Mode of Inhibition for 
Oxalic Acid on Polyphenol Oxidase 2479 

polyphenols 

Distribution and Physiological Functions of Caf- 
feoylquinic Acid Derivatives in Leaves of Sweet 
Potato Genotypes 111 

Effects of Ascorbic Acid and a-Tocopherol on An- 
tioxidant Activity of Polyphenolic Com- 
pounds 1622 

Maintenance and Protection of Yeast Morphology 


by Contact with Wine Polyphenols During Simu- 


lation of Wine Aging on Lees 1782 

Quality of Commercial Apple Juices Evaluated on 
the Basis of the Polyphenol Content and the 
TEAC Antioxidant Activity 1844 

Predictive Analysis of Cocoa Procyanidins Using 
Near-Infrared Spectroscopy Techniques 2618 

Polyprion americanus 

Development of a Monoclonal Antibody for 
Grouper (Epinephelus marginatus} and Wreck 
Fish (Polyprion americanus) Authentication Us- 
ing an Indirect ELISA 1900 


polypropylene 


Modified Atmosphere Packaging Maintains Qual- 


ity of Table Grapes 1838 
polyunsaturated fatty acids 
see fatty acids, polyunsaturated 
pomegranate peel extracts 
Antioxidant and Antibacterial Activities of Puni- 
ca granatum Peel Extracts 1473 
poppy seed oil 
Extraction of Poppy Seed Oil Using Supercritical 
CO, 422 
porcine albumin 


Functional Properties of Protein Fractions Isolat- 


ed from Porcine Blood 1196 
porcine immunoglobulin 


Functional Properties of Protein Fractions Isolat- 


ed from Porcine Blood 1196 
porcine serum 


Functional Properties of Protein Fractions Isolat- 


ed from Porcine Blood 1196 
pores 
Textural Changes in Apple Tissue During Pulsed 
Electric Field Treatment 249 
pork 
Use of Carbon Monoxide Packaging for Improv- 
ing the Shelf-Life of Pork 2596 
pork, pale soft exudative 
Effects of Soy Glycinin Addition on the Confor- 
mation and Gel Strength of Two Pork Myosin 
Types 2724 
pork carcass 
Evaluation of a Polymerase Chain Reaction- 
Based System for Detecting Salmonella Species 
from Pork Carcass Sponge Samples 992 
porous 
Moisture Diffusivity in Sponge Cake as Related 
to Porous Structure Evaluation and Moisture 
Content 555 
Modeling Rehydration of Porous Biomaterials: 
Anisotropy Effects 937 
positron-emission particle tracking 
Use of Positron-Emission Particle Tracking 
(PEPT) Technique for Velocity Measurements in 
Model Food Fluids 2684 
postharvest 


The Use of Controlled Postharvest Abiotic Stress- 


es as a Tool for Enhancing the Nutraceutical 
Content and Adding-Value of Fresh Fruits and 
Vegetables 1560 
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Growth of Botrytis cinerea and Strawberry Quali- 
ty in Ozone-enriched Atmospheres 1798 
postmortem 
Relationship Between Weakening of Z-disks and 
Liberation of Phospholipids During Postmortem 
Aging of Pork and Beef 94 
Biochemical and Physicochemical Characteristics 
of Muscle and Natural Actomyosin Isolated from 
Young Atlantic Salmon (Salmo salar) Fillets 
Stored atOand4°C 784 
potassium chloride 
Sodium Chloride (0.8 M) as a Better Protein Ex- 
tractant for Fish Meat Quality Assess- 
ments 1059 
potassium sorbate 
Film Composition Effects on Diffusion of Potassi- 
um Sorbate Through Whey Protein Films 511 
Improvement in the Microbiological Quality of 
Ready-to-Use Desalted Cod 2553 
potato 
Starch Granule Size Strongly Determines Starch 
Noodle Processing and Noodle Quality 1584 
Structure Oil-Absorption Relationships During 
Deep-Fat Frying 2711 
potato, chips 
Effects of Tuber Storage and Cultivar on the Qual- 
ity of Vacuum Microwave-dried Potato 
Chips 690 
Sensory Preference, Coating Evenness, Dusti- 
ness, and Transfer Efficiency of Electrostatically 
Coated Potato Chips 1542 
Modeling of Fried Potato Chips Color Classifica- 
tion using Image Analysis and Artificial Neural 
Network 2263 
Structure Oil-Absorption Relationships During 
Deep-Fat Frying 2711 
potato starch 
see starch, potato 
poultry 
Lipid Oxidation in Poultry Déner Kebab: Pro-oxi- 
dative and Anti-oxidative Factors 686 
Pink Color Defect in Poultry White Meat as Af- 
fected by Endogenous Conditions 742 
Use of Conventional Media and Thin Agar Layer 
Method for Recovery of Foodborne Pathogens 
from Pressure-treated Poultry Products 2321 
poultry, fully cooked 
D and z Values of Salmonella, Listeria innocua, 
and Listeria monocytogenes in Fully Cooked 
Poultry Products 1443 
Lethality of Listeria monocytogenes in Fully 
Cooked and Vacuum Packaged Chicken Leg 
Quarters During Steam Pasteurization 2780 
powder coating 
Physical Properties Important to Electrostatic and 
Nonelectrostatic Powder Transfer Efficiency in 
aTumble Drum 2512 
P-ratio 
Suitability of Volatile Amines as Freshness Index- 
es for Iced Mediterranean Hake 1607 
prawn 
A 160-kDa Protein Is Essential for Hemocyanin- 
derived Melanosis of Prawn 765 
precarthamin 
Thermal Stability of the Pigments Hydroxysafflor 
Yellow A, Safflor Yellow B, and Precarthamin 
from Safflower (Carthamus tinctorius) 839 
precipitation 
Selective Precipitation of Lysozyme from Egg 
White Using AOT 595 
predictive microbiology 
see microbiology, predictive 
preference 
Sensory Preference, Coating Evenness, Dusti- 
ness, and Transfer Efficiency of Electrostatically 
Coated Potato Chips 1542 


preference mapping 
In Search of the “Ideal” Pear (pyrus spp.): Results 
of a Multidisciplinary Exploration 1108 
pregastric-lipase inhibition 
The Inhibitory Effects of Brans and Their Aque- 
ous Extracts on the Lipolysis of Tributyrin Cata- 
lyzed by Calf Pregastric Lipase 1818 
preheating 
see heating, pre- 
preservation 
Effects of Addition of Sucrose and Salt, and of 
Starvation upon Thermotolerance and Survival 
During Storage of Freeze-dried Lactobacillus 
delbrueckii ssp. bulgaricus. 2538 
preservation, chemical 
Development of a High Sensory Quality Garlic 
Paste 2351 
preservatives 
Critical Factors Affecting the Destruction of Es- 
cherichia coli 0157:H7 in Apple Cider Treated 
with Fumaric Acid and Sodium Benzoate 1438 
preserved vegetables 
Assessinent of the Oxidative and Hydrolytic Deg- 
radation of Oils Used as Liquid Medium of In-oil 
Preserved Vegetables 147 
press 
Mathematical Model for Prediction of Intermit- 
tent Drying and Pressing Process of Mullet 
Roe 886 
pressure-assisted thawing 
High Pressure-Assisted and High Pressure-In- 
duced Thawing: Two Different Processes 2523 
PRE shift 
MRI Temperature Mapping and Determination of 
Liquid-particulate Heat Transfer Coefficient in 
an Ohmically heated Food System 1341 
proanthocyanidins 
Predictive Analysis of Cocoa Procyanidins Using 
Near-Infrared Spectroscopy Techniques 2618 
probiotics 
Survival and Metabolic Activity of Microencapsu- 
lated Bifidobacterium longum in Stirred Yo- 
gurt 275 
Optimization of the Viability of Probiotics in a 
New Fermented Milk Drink by the Genetic Al- 
gorithms for Response Surface Modeling 632 
Mixed Cultures of Food-grade Probiotic Bacteria 
and Enteric Bacteria Demonstrate Both Syner- 
gism and Inhibition of Menaquinone Produc- 
tion 2325 ‘ 
Viability of Two Freeze-dried Strains of Bifido- 
bacterium and of Commercial Preparations at 
Various Termperatures During Prolonged Stor- 
age 2336 
Production of Multiphase Water-Insoluble Micro- 
capsules for Cell Microencapsulation Using an 
Emulsification/Spray-drying Technology 2693 
Development of a Chemically Defined Medium 
for Growth of Bifidobacterium animalis 2742 
process evaluation techniques 
Bigelow’s General Method Revisited: Develop- 
ment of a New Calculation Technique 1324 
process optimization 
Nonuniformity in Lethality and Quality in Ther- 
mal Process Optimization: A Case Study on Col- 
or Degradation of Green Peas 545 
Influence of Production Process Parameters on 
Fish Oil Quality in a Pilot Plant 581 
process verification 
Modified Spore Inoculation Method for Thermal- 
Process Verification of Pinto Beans and Green 
Beans Canned in Two Large Reusable Contain- 
ers 988 
process yield 
Product Yield and Gaping in Cold-smoked Atlan- 
tic Salmon (Salmo salar) Fillets as Influenced by 
Different Injection-salting Techniques 1743 


processing 
Quality of Crude Fish Oil Extracted from Herring 
Byproducts of Varying States of Freshness 458 
Rheological Properties of Tomato Paste: Influ- 
ence of the Addition of Tomato Slurry 551 
Reduction of Moniliformin in Corn by Heat Pro- 
cessing 1031 
Phytic Acid Degradation in Complementary 
Foods Using Phytase Naturally Occurring in 
Whole Grain Cereals 1855 
Mushroom Texture, Cell Wall Composition, Color, 
and Ultrastructure as Affected by pH and Tem- 
perature 1860 
processing conditions 
The Effect of Micronization Operational Condi- 
tions on the Physicochemical Properties of Navy 
Beans (Phaseolus vulgaris L.) 1731 
processing, high-pressure 
Compression Heating of Selected Fatty Food Ma- 
terials During High-pressure Processing 254 
Use of Conventional Media and Thin Agar Layer 
Method for Recovery of Foodborne Pathogens 
from Pressure-treated Poultry Products 2321 
processing, minimal 
Evaluation of Textural Properties and Microstruc- 
ture During Storage of Minimally Processed Ap- 
ples 312 
Temperature and Storage Duration Effects on Es- 
terase Activity in Fresh-cut Cantaloupe Mel- 
on 790 
processing, nonthermal 
Commercial-Scale Pulsed Electric Field Process- 
ing of Orange Juice 1265 
processing, retort 
Nonuniformity in Lethality and Quality in Ther- 
mal Process Optimization: A Case Study on Col- 
or Degradation of Green Peas 545 
processing, thermal 
Quality Evaluation of Pinto Beans and Green 
Beans Canned in Two Large Reusable Contain- 
ers 2102 
Combined CFD and Experimental Approach for 
Determination of the Surface Heat Transfer Co- 
efficient During Thermal Processing of 
Eggs 943 
Modified Spore Inoculation Method for Thermal- 
Process Verification of Pinto Beans and Green 
Beans Canned in Two Large Reusable Contain- 
ers 988 
procyanidins 
Predictive Analysis of Cocoa Procyanidins Using 
Near-Infrared Spectroscopy Techniques 2618 
product innovation 
In Search of the “Ideal” Pear (pyrus spp.): Results 
of a Multidisciplinary Exploration 1108 
proline 
Integration of Rapid Derivatization and Gradient 
Elution Techniques for Enhanced High-Perfor- 
mance Liquid Chromatography Analysis of Key 
Amino Acids in Wheat Flour 2667 
pro-oxidant effect 
Lipid Oxidation in Poultry Déner Kebab: Pro-oxi- 
dative and Anti-oxidative Factors 686 
protease 
Reduction of Protease Activity in Simulated Milk 
Ultrafiltrate by Continuous Flow High Intensity 
Pulsed Electric Field Treatments 952 
protein content 
Effect of Flour Quality, Ascorbic Acid, and DATEM 
on Dough Rheological Parameters and Hearth 
Loaves Characteristics 2201 
protein extraction 
Protein Extraction from Heat-stabilized Defatted 
Rice Bran: Il. The Role of Amylase, Celluclast, 
andViscozyme 471 
Sodium Chloride (0.8 M) as a Better Protein Ex- 
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tractant for Fish Meat Quality Assess- 
ments 1059 
protein hydrolysates 
Interaction and Functionality of Mixed 
Myofibrillar and Enzyme-hydrolyzed Soy 
Proteins 803 
Functional and Bioactive Properties of Quinoa 
Seed Protein Hydrolysates 1254 
protein isolate 
Large Deformation Properties of Gels and Model 
Comminuted Meat Products Containing Lupin 
Protein 1371 
protein quality 
Effect of Flour Quality, Ascorbic Acid, and DATEM 
on Dough Rheological Parameters and Hearth 
Loaves Characteristics 2201 
protein, rice bran 
Physicochemical Properties and Functionality of 
Rice Bran Protein Hydrolyzate Prepared from 
Heat-stabilized Defatted Rice Bran with the Aid 
ofEnzymes 152 
protein solubility 
Characterization and Functionality of Frozen 
Muscle Protein in Volador (Illex coindetii), Pota 
(Todaropsis eblanae), and Octopus (Eledone cir- 
rhosa) 2164 
protein, blood plasma 
Isolation of an Angiotensin Converting Enzyme 
Inhibitory Peptide from Irradiated Bovine Blood 
Plasma Protein Hydrolysates 2469 
proteolysis 
Evaluation of Sensory and Microbiological 
Changes and Identification of Proteolytic Bacte- 
ria during the Iced Storage of Farmed Turbot 
(Psetta maxima) 2764 
protocol 
A Protocol for Measurement of In Vivo Aroma Re- 
lease from Beverages 1123 
proximate composition 
Biomass Profiles of Three Microalgae: Spirulina 
platensis, Chlorella vulgaris, and Isochrisis gal- 
bana 1144 
Prunus Jamasakura 
Antimutagenic Activity of Sakuranetin from Pru- 
nus Jamasakura 52 
Pseudomonas aeruginosa 
Bioactive Packaging Materials from Edible Chito- 
san Polymer—Antimicrobial Activity Assess- 
ment on Dairy-Related Contaminants 2788 
Pseudopercis semifasciata 
Effect of Malonaldehyde on the Gelation Proper- 
ties of Myofibrillar Proteins of Sea Salmon 42 
Pueraria lobata Ohwi 
Comparison of Antioxidant Activities of Isefia- 
vones from Kudzu Root (Pueraria lobata 
Ohwi) 2117 
Puerariae radix 
Comparison of Antioxidant Activities of Isofla- 
vones from Kudzu Root (Pueraria lobata 
Ohwi) 2117 
pulsed electric field 
Textural Changes in Apple Tissue During Pulsed 
Electric Field Treatment 249 
Effects of Pulsed Electric Fields and Thermal Pro- 
cessing on the Stability of Bovine Immunoglob- 
ulin G (IgG) in Enriched Soymilk 1201 
Commercial-Scale Pulsed Electric Field Process- 
ing of Orange Juice 1265 
Effects of Commercial-scale Pulsed Electric 
Field Processing on Flavor and Color of Tomato 
Juice 1600 
Inactivation Kinetics of Tomato Juice Lipoxygen- 
ase by Pulsed Electric Fields 1995 
Resistance Variation of Salmonella enterica Sero- 
vars to Pulsed Electric Fields Treatments 2316 


pupae 
Apple Polyphenol Oxidase Inhibitor(s) from Com- 
mon Housefly (Musca Domestica L) 1942 
purge and trap analysis 
Temporal Release of Flavor Compounds from 
Low-fat and High-fat Ice Cream During 
Eating 2150 
purification 
Purification and Characterization of Aminopepti- 
dase from Chicken Intestine 438 
puromycin 
Purification and Characterization of Aminopepti- 
dase from Chicken Intestine 438 
putrescine 
Evaluation of Putrescine, Cadaverine, and Indole 
as Chemical Indicators of Decomposition in Pe- 
naeid Shrimp 2178 
pyrazines 
Determination of Pyrazine and Flavor Variations 
in Peanut Genotypes During Roasting 394 
quality 
Physicochemical Characteristics and Quality of 
Refrigerated Spanish Orange-Carrot Juices and 
Influence of Storage Conditions 2111 
Differentiation in the Lipid Quality of Wild and 
Farmed Seabass (Dicentrarchus labrax) and 
Gilthead Sea Bream (Sparus aurata) 128 
Assessment of the Oxidative and Hydrolytic Deg- 
radation of Oils Used as Liquid Medium of In-oil 
Preserved Vegetables 147 
Chitosan Treatment Affects Yield, Ascorbic Acid 
Content, and Hardness of Soybean Sprouts 680 
Effect of Storage Conditions on Quality Charac- 
teristics of Bologna Sausages Made with Citrus 
Fiber 710 
Quality and Shelf Life of Duck Liver Paté as Influ- 
enced by Dietary Supplementation with a-Toco- 
pheryl Acetate and Various Fat Sources 799 
Rinse Treatment and Oxygen Barrier Properties 
of Films for Improving Quality Retention in Vac- 
uum-Skin Packaged Fresh Chicken 1762 
Quality Changes of Deepwater Pink Shrimp 
(Parapenaeus longirostris) Packed in Modified 
Atmosphere 2586 
Use of lonizing Radiation to Improve Sensory 
and Microbial Quality of Fresh-cut Green Onion 
Leaves 1478 
Physical, Chemical, and Sensory Properties of Bo- 
logna Sausage Made with Ostrich Meat 1511 
quality degradation 
Quality Deterioration of Freeze-dried Foods as 
Explained by their Glass Transition Tempera- 
ture and Internal Structure 892 
Kinetics of Frozen Stored Green Bean (Phaseolus 
vulgaris L.) Quality Changes: Texture, Vitamin C, 
Reducing Sugars, and Starch 2232 
Quality Index Method 
Development of a Quality Index Method to Evaiu- 
ate Freshness in Mediterranean Hake (Merluc- 
cius merluccius) 1067 
Development of a Quality Index Method for Fro- 
zen Hake (M. capensis and M. paradoxus) 1086 
quantitative genetics 
Inheritance of Nutritional and Sensory Quality 
Traits in Fresh Market Tomato and Relation to 
Consumer Preferences 2342 
quasi-chemical model 
A Quasi-Chemical Kinetics Model for the Growth 
and Death of Staphylococcus aureus in Interme- 
diate Moisture Bread 2530 
quick back propagation network 
Rapid Determination of Invert Cane Sugar Adul 
teration in Honey Using FTIR Spectroscopy and 
Multivariate Analysis 2040 
quinoa 
Functional and Bioactive Properties of Quinoa 
Seed Protein Hydrolysates 1254 


radial basis function network 
Rapid Determination of Invert Cane Sugar Adul- 
teration in Honey Using FTIR Spectroscopy and 
Multivariate Analysis 2040 
radio frequency heating 
see heating, radio frequency 
rainbow trout 
see fish, trout, rainbow 
raisins 
In Vitro Iron Bioavailability and Antioxidant Ac- 
tivity of Raisins 701 
Antimicrobial Properties of Raisins in Beef Jerky 
Preservation 1484 
Iron Bioavailability from Common Raisin-con- 
taining Foods Assessed with an In Vitro Diges- 
tion/Caco-2 Cell Culture Model: Effects of Rai- 
sins 1866 
rancidity 
Physicochemical Properties of Surimi Seafood as 
Affected by Electron Beam and Heat 1626 
rapid detection 
A PCR Assay for Specific Detection of the Pan- 
demic Vibrio parahaemolyticus 03:K6 Clone 
from Shellfish 1459 
raw milk 
see milk, raw 
reactive oxygen radicals 
Antioxidative Effects of Glycoprotein Isolated 
from Solanum nigrum Linne on Oxygen Radi- 
cals and its Cytotoxic Effects on the MCF-7 
Cell 466 
ready-to-eat breakfast cereals 
Sensory Characterization of a Ready-to-eat 
Sweet Potato Breakfast Cereal by Descriptive 
Analysis 706 
ready-to-eat poultry 
see poultry, fully cooked 
recombinant 
Gelation of Food Protein Induced by Recombi 
nant Microbial Transglutaminase 48 
recombinant yeast assay 
Using Both Chemical and Biological Fingerprints 
for the Quality Study of Estrogenic Licorice (Gly 
cyrrhiza uralensis) 2372 
recovery 
Selective Precipitation of Lysozyme from Egg 
White Using AOT 595 
Whey Protein Isolate and Glyco-macropeptide 
Recovery from Whey Using lon Exchange Chro 
matography 1389 
recycling, plastic 
Oxygen Barrier Properties of Whey Protein Iso- 
late Coatings on Polypropylene Films 224 
red bean 
see beans, red 
red wine 
see wine, red 
reduced fat 
Effect of Fat Level and Partial Replacement of 
Pork Backfat with Olive Oil on the Lipid Oxida- 
tion and Volatile ompounds of Greek Dry Fer- 
mented Sausages 1531 
reducing power 


Antioxidative Activity and Safety of 50% Ethanol- 


ic Red Bean Extract (Phaseolus radiatus L. vat. 
Aurea) 21 
Antioxidant and Antibacterial Activities of Puni- 
ca granatum Peel Extracts 1473 
refolding 
Gelation of Food Protein Induced by Recombi- 
nant Microbial Transglutaminase 48 
regional moisture content 
Retrogradation of Starch Mixtures Containing 
Rice Starch 260 


(Pages 1-406 = Issue #1: 407-726 = #2, 727-1134 = #3, 1135-1558 = #4, 1559-1894 = #5, 1895-2156 = #6, 2157-2394 = #7, p 2395-2616 = #8, p 2617-2820 = #9) 


2846 JOURNAL OF FOOD SCIENCE—Vol. 68, Nr. 9, 2003 








r 





ts 





JFS: subject index—votume 


relative humidity 
Whey Protein Coatings for Fresh Fruits and Rela- 
tive Humidity Effects 176 
representativeness 
Representativeness of Apple Aroma Extract Ob- 
tained by Vacuum Hydrodistillation: Compari- 
son of Two Concentration Techniques 2411 
residence time distribution 
Estimation of Kinetic Parameters for Nonisother- 
mal Food Processes 728 
residue 
Chlorpyrifos Residues Before and After Cooking 
of Catfish Fillets 12 
resin, adsorbent 
Quality Enhancement of UF-clarified Pear Juice 
using Adsorbent and Weak-base Resins at Dif- 
ferent Temperatures 333 
resin, weak-base 
Quality Enhancement of UF-clarified Pear Juice 
using Adsorbent and Weak-base Resins at Dif- 
ferent Temperatures 333 
resolution 
Integration of Rapid Derivatization and Gradient 
Elution Techniques for Enhanced High-Perfor- 
mance Liquid Chromatography Analysis of Key 
Amino Acids in Wheat Flour 2667 
respiration 
Effect of 1-Methylcyclopropene on the Quality of 
Fresh-cut Apple Slices 1910 
Modeling Wound-induced Respiration of Fresh- 
Cut Carrots (Daucus carota L.) 2735 
Comparison of the Real-time Microrespirometer 
and Aerobic Plate Count Methods for Determi- 
nation of Microbial Quality in Ground 
Beef 2758 
response surface methodology 
Protein Extraction from Heat-stabilized Defatted 
Rice Bran: Il. The Role of Amylase, Celluclast, 
and Viscozyme 471 
Optimization of Lactic Acid Production by Lacto- 
bacillus delbrueckii through Response Surface 
Methodology 1454 
Optimization of the Viability of Probiotics in a 
New Fermented Milk Drink by the Genetic Al- 
gorithms for Response Surface Modeling 632 
restriction fragment length 
polymorphism 
Fish Species Identification by Means of Restric- 
tion Fragment Length Polymorphism and High- 
Performance Liquid Chromatography 2658 
retort processing 
see processing, retort 
retrogradation 
Retrogradation of Starch Mixtures Containing 
Rice Starch 260 
Physicochemical Properties of Starches Obtained 
from Three Varieties of Chinese Sweet Pota- 
toes 431 
reverse engineering 
Understending Molecular Weight Reduction of 
Starch During Heating-shearing Process- 
es 2396 
reverse-phase HPLC 
Integration of Rapid Derivatization and Gradient 
Elution Techniques for Enhanced High-Perfor- 
mance Liquid Chromatography Analysis of Key 
Amino Acids in Wheat Flour 2667 
reversion 
Singlet Oxygen Oxidation for 2-Pentylfuran and 
2-Pentenyfuran Formation in Soybean 
Oil 1175 
rheology 
The Effect of Minor Components on Milk Fat Mi- 
crostruc-ture and Mechanical Properties 182 
Rheology and Relationship among Rheological 
Parameters of Cross-Linked Waxy Maize Starch 
Dispersions Heated in Fructose Solutions 187 
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Rheological Properties of Tomato Paste: Influ- 
ence of the Addition of Tomato Slurry 551 

Gelation Properties and Morphology of Heat-in- 
duced Starch/Salt-soluble Protein Compos- 
ites 571 

Rheological Properties of Chitosan and its Inter- 
action with Porcine Myofibrillar Proteins as In- 
fluenced by Chitosan’s Degree of Deacetylation 
and Concentration 826 


Separating the Role of Particles and the Suspend- 


ing Fluid for the Flow of Soy Milks 1722 
Viscoelastic Effects on the Diffusion Properties of 
Curdlan Gels 2057 
Effects of Salts on Crystallization Kinetics and 
Rheological Behavior of Concentrated a,a-Treh- 
alose Solutions 2644 
Scanning Electron Microscopy, Rheological Char- 
acteristics, and Bread-Baking Performance of 
Wheat-Flour Dough as Affected by En- 
zymes 2804 
rheology, dough 
Utilization of Transgiutaminase to Increase the 
Level of Barley and Soy Flour Incorporation in 
Wheat Flour Breads 2453 
riboflavin 
Singlet Oxygen Detection in Skim Milk by Elec- 
tron Spin Resonance Spectroscopy 491 
rice bran 
Protein Extraction from Heat-stabilized Defatted 
Rice Bran: II. The Role of Amylase, Celluclast, 
andViscozyme 471 
Antioxidant Properties of Milled Rice Co-prod- 
ucts and Their Effects on Lipid Oxidation in 
Ground Beef 2672 
rice bran protein 
Physicochemical Properties and Functionality of 
Rice Bran Protein Hydrolyzate Prepared from 
Heat-stabilized Defatted Rice Bran with the Aid 
of Enzymes 152 
rice flour 
Functional Properties of Extruded Rice 
Flours 1669 
Hydrolyzed Fish Muscle as a Modifier of Rice 
Flour Extrudate Characteristics 1713 
rice, milled 
filled Rice Oxidation Volatiles and Odor Devel- 
opment 2676 
rice starch 
see starch, rice 
rinses . 
Rinse Treatment and Oxygen Barrier Properties 


of Films for Improving Quality Retention in Vac- 


uum-Skin Packaged Fresh Chicken 1762 
ripening, cheese 
Casein Degradation of Fynbo Cheese Salted with 
NaCl/KCI Brine and Ripened at Various Tem- 
peratures 117 
Sensory Changes During Ripening of Raw Ewes’ 
Milk Cheese Manufactured With and Without the 
Addition of a Starter Culture 2572 
ripening, fruit 
1-MCP Treatment Prolongs Postharvest Life of 
‘Santa Rosa’ Plums 1504 
RLFP 
Development of a Polymerase Chain Reaction 
System for the Detection of Dog and Cat Meat in 
Meat Mixtures and Animal Feed 1757 
roasting 
Determination of Pyrazine and Flavor Variations 
in Peanut Genotypes During Roasting 394 
Warner-Bratzler Shear Force Repeatability in 
Beef Longissimus Steaks Cooked With a Convec- 
tion Oven, Broiler, or Clami-shell Grill 668 
rosemary 
Determination of the Most Bioactive Phenolic 
Compounds from Rosemary Against Listeria 


monocytogenes: Influence of Concentration, pH, 
and NaCl 2066 
Antioxidant Action of Borage, Rosemary, Orega- 
no, and Ascorbic Acid in Beef Patties Packaged 
in Modified Atmosphere 339 
Evaluation of the Antioxidant Potential of Hyssop 
(Hyssopus officinalis L.) and Rosemary (Ros- 
marinus officinalis L.) Extracts in Cooked Pork 
Meat 660 
Characterization of Lipase-Catalyzed Structured 
Lipids from Selected Vegetable Oils with Conju- 
gated Linoleic Acid: Their Oxidative Stability 
with Rosemary Extracts 1653 
rubbery papaya 
Pectinesterase and Polygalacturonase Activities 
and Textural Properties of Rubbery Papaya (Car- 
ica papaya Linn.) 1590 
rumen 
Effects of Linoleic Acid on Conjugated Linoleic 
Acid Production by Planktonic Rumen Bacteria 
from Grain-fed Cows 1696 
Saccharomyces 
Characterization of the B-Glucosidase Activity 
Produced by Enological Strains of Non-Saccha- 
romyces Yeasts 2564 
Saccharomyces cerevisiae 
Candida molischiana B-Glucosidase Production 
by Saccharomyces cerevisiae and its Application 
in Winemaking 2096 
safflor yellow B 
Thermal Stability of the Pigments Hydroxysafflor 
Yellow A, Safflor Yellow B, and Precarthamin 
from Safflower (Carthamus tinctorius) 839 
safflower oil 
rhe Production of High-purity Conjugated Li- 
noleic Acid (CLA) Using Two-step Urea-inclu- 
sion Crystallization and Hydrophilic Arginine- 
CLA Complex 1948 
sakuranetin 
Antimutagenic Activity of Sakuranetin from Pru 
nus Jamasakura 52 
salad 
Ozone and Chlorine Treatment of Minimally 
Processed Lettuce 2747 
salad dressing 
Improvement of Oxidative and Emulsion Stability 
of Model Salad Dressing by Glucose Oxidase- 
catalase 1272 
saliva proteins 
Relationship Between Astringency and Chito- 
san-Saliva Solutions Turbidity at Different 
pH 665 
Salmo salar 
Age of Farmed Atlantic Salmon at Seawater 
Transfer Affects Muscle Collagen Content and 
Solubility at Harvest 1814 
salmon 
he Effects of Irradiation, High Hydrostatic Pres- 
sure, and Temperature During Pressurization 
on the Characteristics of Cooked-reheated 
Salmon and Catfish Fillets 368 
Developing a Fish Meat-binding Agent: Purifica- 
tion of Salmon Thrombin 1648 
salmon, Atlantic 
Biochemical and Physicochemical Characteristics 
of Muscle and Natural Actomyosin Isolated from 
Young Atlantic Salmon (Salmo salar) Fillets 
Stored atO and 4°C 784 
Influence of Salmon Provenance and Smoking 
Process on Muscle Functional Characteris- 
tics 1155 
Effect of Modified Atmosphere Packaging and 
Superchilled Storage on the Microbial and Sen- 
sory Quality of Atlantic Salmon (Salmo salar) 
Fillets 1467 
Relating Sensory and Instrumental Texture 
Analyses of Atlantic Salmon 1492 
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Product Yield and Gaping in Cold-smoked Atlan- 
tic Salmon (Salmo salar) Fillets as Influenced by 
Different Injection-salting Techniques 1743 

Age of Farmed Atlantic Salmon at Seawater 
Transfer Affects Muscle Collagen Content and 
Solubility at Harvest 1814 

salmon, chum 

Isolation of Peptides with Angiotensin I-convert- 
ing Enzyme Inhibitory Effect Derived from Hy- 
drolysate of Upstream Chum Salmon Mus- 
cle 1611 

salmon, cold-smoked 

Effects of Freezing on Quality of Cold-smoked 
Salmon Based on the Measurements of Physio- 
chemical Characteristics 2123 

salmon, king (Oncorhynchus 
tshawytscha) 

Spoilage of Rested Harvested King Salmon (On- 
corhynchus tshawytscha) 2810 

salmon, sea 

Effect of Malonaldehyde on the Gelation Proper- 
ties of Myofibrillar Proteins of Sea Salmon 42 

salmon, smoked 

Relating Sensory and Instrumental Texture 
Analyses of Atlantic Salmon 1492 

Salmonella 

Antimicrobial Effects of Wine on Escherichia coli 
O157:H7 and Salmonella typhimurium ina 
Model Stomach System 285 

Evaluation of a Polymerase Chain Reaction- 
Based System for Detecting Salmonella Species 
from Pork Carcass Sponge Samples 992 

D and z Values of Salmonella, Listeria innocua, 
and Listeria monocytogenes in Fully Cooked 
Poultry Products 1443 

y-Radiation Decontamination of Alfalfa Seeds 
Naturally Contaminated with Salmonella Mban- 
daka 1777 

Resistance Variation of Salmonella enterica Sero- 
vars to Pulsed Electric Fields Treatments 2316 

Salmonella serotypes 

Lethal and Sublethal Action of Acetic Acid on Sal- 
monella In Vitro and on Cut Surfaces of Apple 
Slices 2793 

Salmonella typhimurium 

Efficacy of Cetylpyridinium Chlorine on Salmo- 
nella typhimurium and Escherichia coli 0157:H7 
in Immersion Spray Treatment of Fresh-Cut 
Lettuce 1008 

salsa mexicana 

Growth Inhibition of Bacteria by Salsa Mexica- 
na 1896 

salt 

Dual Fortification of Salt with Iodine and Encap- 
sulated Iron Compounds: Stability and Accept- 
ability Testing in Morocco and Céte 
d'Ivoire 2129 

salt-soluble protein 

Gelation Properties and Morphology of Heat-in- 
duced Starch/Salt-soluble Protein Compos- 
ites 571 

sanivizer 

Efficacy of Sulfuric Acid Scarification and Disin- 
fectant Treatments in Eliminating Escherichia 
coli 0157: H7 from Alfalfa Seeds Prior to Sprout- 
ing 613 

sapodilla 

Processing of Sapota (Sapodilla): Drying 517 

sausages, cooked 

Physical, Chemical, and Sensory Properties of Bo- 
logna Sausage Made with Ostrich Meat 1511 

sausages, fermented 

Effect of Fat Level and Partial Replacement of 
Pork Backfat with Olive Oil on the Lipid Oxida- 
tion and Volatile ompounds of Greek Dry Fer- 
mented Sausages 1531 


sausages, low-fat 
Growth Suppression of Inoculated Listeria mono- 
cytogenes and Physicochemical and Textural 
Properties of Low-fat Sausages as Affected by 
Sodium Lactate and a Fat Replacer. 2542 
Growth Suppression of Inoculated Listeria mono- 
cytogenes and Physicochemical and Textural 
Properties of Low-fat Sausages as Affected by 
Sodium Lactate and a Fat Replacer. 2542 
scallion 
In Vitro Antioxidant and Antibacterial Activities 
of Shallot and Scallion 281 
scalping 
Sorption Behavior of Selected Aldehyde-scav- 
enging Agents in Poly(ethylene terephthalate) 
Blends 2028 
scanning electron microscopy 
see microscopy, scanning electron 
scanning thermal microscepy 
see microscopy, scanning thermal 
scarification 
Efficacy of Sulfuric Acid Scarification and Disin- 
fectant Treatments in Eliminating Escherichia 
coli 0157: H7 from Aifalfa Seeds Prior to Sprout- 
ing 613 
scavenging 
Sorption Behavior of Selected Aldehyde-scav- 
enging Agents in Poly(ethylene terephthalate) 
Blends 2028 
scombroid poisoning 
Molecular Detection of a Histamine Former, Mor- 
ganella morganii, in Albacore, Mackerel, Sar- 
dine, and a Processing Plant 453 
SDS-PAGE 
Rheological Properties of Chitosan and its Inter- 
action with Porcine Myofibrillar Proteins as In- 
fluenced by Chitosan’s Degree of Deacetylation 
and Concentration 826 
sea bass 
see bass, sea 
sea salmon 
see salmon, sea 
seafood 
Performance Specification of Time-temperature 
Integrators Designed to Protect Against Botu- 
lism in Refrigerated Fresh Foods 2 
seeds 
Resistance of ‘Tulare’ Walnut Uuglans regia cv. 
Tulare) to Aflatoxigenesis 619 
y-Radiation Decontamination of Alfalfa Seeds 
Naturally Contaminated with Salmonella Mban- 
daka 1777 
Antioxidant Properties of Milled-Rice Co-Prod- 
ucts and Their Effects on Lipid Oxidation in 
Ground Beef 2672 
selectivity 
Selective Precipitation of Lysozyme from Egg 
White Using AOT 595 
sensory 
Correlating Objective Measurements of Crisp- 
ness in Breaded Fried Chicken Nuggets with 
Sensory Crispness 1308 
Physicochemical and Sensory Evaluation of 
‘Rocha’ Pear Following Controlle Atmosphere 
Storage 318 
Survival Analysis Applied to Sensory Shelf Life of 
Foods 359 
The Effects of Irradiation, High Hydrostatic Pres- 
sure, and Temperature During Pressurization 
on the Characteristics of Cooked-reheated 
Salmon and Catfish Fillets 368 
Determination of Carbonation Threshold in Yo- 
gurt 378 
Comparison of Two Sensory and Two Instrumen- 
tal Methods to Evaluate Cookie Color 1831 
Consumer Acceptability of Low Fat Foods Con- 
taining Inulin and Oligofructose 1850 


Sensory Changes During Ripening of Raw Ewes’ 
Milk Cheese Manufactured With and Without the 
Addition of a Starter Culture 2572 

Quality Changes of Deepwater Pink Shrimp 
(Parapenaeus longirostris) Packed in Modified 
Atmosphere 2586 

Characteristics of Low-fat Beef Patties Formulat- 
ed with Carbohydrate-Lipid Composites 2050 

Ascorbic Acid Fortification Reduces Anthocyanins 
in Extruded Blueberry-Corn Cereals 2136 

Sensory Analysis of Whole Wheat/Soy Flour 
Breads 2141 

sensory analysis 

Effect of the Type of Frying Oil on the Consumer 
Preference for Doughnuts 1038 

Development of a Quality Index Method to Evalu- 
ate Freshness in Mediterranean Hake (Merluc- 
cius merluccius) 1067 

Development of a Quality Index Method for Fro- 
zen Hake (M. capensis and M. paradoxus) 1086 

Relating Sensory and Instrumental Texture 
Analyses of Atlantic Salmon 1492 

Inheritance of Nutritional and Sensory Quality 
Traits in Fresh Market Tomato and Relation to 
Consumer Preferences 2342 

Representativeness of Apple Aroma Extract Ob- 
tained by Vacuum Hydrodistillation: Compari- 
son of Two Concentration Techniques 2411 

Evaluation of Sensory and Microbiological 
Changes and Identification of Proteolytic Bacte- 
ria during the Iced Storage of Farmed Turbot 
(Psetta maxima) 2764 

Physicochemical and Sensory Properties of 
Soymilk-Incorporated Bulgur 2800 

sensory evaluation 

Sensory Evaluation of Taste of Alkali-ion Water 
and Bottled Mineral Waters 354 

Sensory Characterization of a Ready-to-eat 
Sweet Potato Breakfast Cereal by Descriptive 
Analysis 706 

Flavor Release from Cyclodextrin Complexes: 
Comparison of Alpha, Beta, and Gamma 
Types 1234 

Mixed Model Analysis of Sensory Characteristics 
of Irradiated Apple Cider 1498 

Physical and Sensory Characteristics of Chiffon 
Cake Prepared with Erythritol as Replacement 
for Sucrose 2107 

Overcoming the Taste Stigma of Soy 2604 

sensory profiling 

Relating Glucosinolate Content and Flavor of 
Broccoli Cultivars 1043 

In Search of the “Ideal” Pear (pyrus spp.): Results 
of a Multidisciplinary Exploration 1108 

sensory quality 

Modified Atmosphere Packaging Maintains Qual- 
ity of Table Grapes 1838 

Influence of Packaging Films on the Sensory and 
Microbiological Evolution of Minimally Pro- 
cessed Borage (Borrago officinalis) 1051 

Effect of Oxygen Transmission Rate of the Pack- 
ages, Light, and Storage Temperature on the Ox- 
idative Stability of Extruded Oat Packaged in Ni- 
trogen Atmosphere 1100 

Quality of Different Honduran Coffees in Rela- 
tion to Several Environments 2356 

separation 

Fractionation of Caseins by Anion-exchange 
Chromatography Using Food-grade Buff- 
ers 1578 

sesamol + tocopherol 

Effects of Ascorbic Acid and Antioxidants on the 
Lipid Oxidation and Volatiles of Irradiated 
Ground Beef 1680 

shallot 

In Vitro Antioxidant and Antibacterial Activities 

of Shallot and Scallion 281 
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shear force 
Warner-Bratzler Shear Force Repeatability in 
Beef Longissimus Steaks Cooked With a Convec- 
tion Oven, Broiler, or Clam-shell Grill 668 
shear history 
Modeling Thermal and Mechanical Effects on Re- 
tention of Thiamin in Extruded Foods 2488 
shelf life 
Design of Plastic Bottles for Packaging of Virgin 
Olive Oil 170 
Application of a TTI-based Distribution Manage- 
ment System for Quality Optimization of Frozen 
Vegetables at the Consumer End 201 
Antimicrobial Action of Chitosan against Spoil- 
age Organisms in Precooked Pizza 271 
rhe Efficiency of TBHQ, B-carotene, Citric Acid, 
and Tinuvin 234® on the Sensory Stability of 
Soybean Oil Packaged in PET Bottles 302 


Survival Analysis Applied to Sensory Shelf Life of 


Foods 359 

Effect of Edible Coating Process and Irradiation 
Treatment of Strawberry fragaria spp. on Stor- 
age-keeping Quality 608 

Temperature and Storage Duration Effects on 
Esterase Activity in Fresh-cut Cantaloupe 
Melon 790 

Shelf Life Prediction of Cereal-based Dry Foods 
Packed in Moisture-sensitive Films 1292 

Effect of Modified Atmosphere Packaging and 
Superchilled Storage on the Microbial and Sen- 
sory Quality of Adantic Salmon (Salmo salar) 
Fillets 1467 
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Estimation of Kinetic Parameters for Nonisother- 
mal Food Processes 728 
thermal inactivation 
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and Listeria monocytogenes in Fully Cooked 
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cle 1611 
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from Pressure-treated Poultry Products 2321 
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by the Changes of Phytate Content During Soy- 
bean Storage 1185 
tolerance 
Physicochemical Response of Palmita-type 
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